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pinto: binding of Fe, Zn, Cu, and Mg by NDF and ADF, 651; Fe’ binding 
_ by fiber influence by competing minterals, 424 

(Psophocarpus tetragonolobus): flour and wheat flour blends— 
king studies, 1672; free amino acids and related compds in 

and sprouts, 1503; full-fat flour fortification of wheat bread, 1693; 
scaking studies on to process full-fat flour and determine shelf-life 
stability, 773 


beef 


index, lysosomal enzyme activities and meat tenderness in mus- 
cles from elec stimulated bull and steer carcasses, 
and beef soy loaves: eval by sensory and instrumental texture profile 
techniques, 1537 
chem and sensory props of 13 muscles, 869 
cholesteryl] linoleate oxidation in, 1045 
computer assisted identification of microflora on hot-boned and con- 
ventionally p : effect of moderate and slow chilling rate, 553 
contents and retention of nutrients in extra lean, lean and regular 
ground, 701 
consumer acceptance of steaks and roasts from Charolais crossbred 
bulls and steers, 165 
correlations of sensory and instrumental eval of roast texture, 300 
— of elec stimulation and hot boning on display color of steaks, 


effects of low temperature and increased oxygen conc on color of intact 
pre-rigor muscle, 1021 

effect of organic acids in in vitro solubilization of Fe from a soy-ex- 
tended meat patty, 577 

effect of rotenone an pH on color muscle, 34 

effect of thawing rate on exudate production of frozen, 697 

formulation of pasteurized restructured product, 693 


bev 


ground patties extended with Fe and Zn-fortified soy isolate/conc or 
flour, 1556 


growth of C. sporogenes and S. aureus at different temps in corned, 


lactic nate enat spoilage in anaerobically and aerobically 

lean loin A aero effect of subprimal fabrication and packaging method 
on retail caselife, 1544 

— ical and d shelf- -life props of ground containing glandless cot- 


flour 

~. of anual growth in refrigerated packaged, 1003 

moisture transfer props of, 397 

myofibrils: heat gelation props and protein extractabili 

nutrient content of longissimus muscle relative to marbli oi fat 
status, and cooking method, 1 

postmortem loss of carnitine Seine skeletal muscle, 1183 

of weep pe rared 155 

quality assessment of patties ri a processing in convey- 
orized tube broiler for foodservice 

“er of steaks: effects of days on feed, f fat eit and cooking method, 


SEM x study of heat-induced alterations in ——_ tissue, 1044 

sensory evaluation of by category scaling, line scaling and magnitude 
estimation, 495 

icochem props of muscle 

relation between muscle proteins, 
effects of heating, freezing, p HH and 1034 

structural changes in eoataliiien pry induced by post-mortem low 
voltage elec stimulation, 39 

use of bovine heme Fe conc in fortification of biscuits, 795 


bees, hone 


y 
nutritive value of protein alkaline extracted from, 1327 


betanine 


kinetics of degradation and regeneration of, “9 
oxygen in degradation: effects of antioxidants, 1 


erages 

conc of birch sap by RO, 1330 

effect of thermal processing variables on flame pasteurization of liquids 
in aluminum cans, 1 

GC of fusel alcohols, fatty acids and esters of distilled alcoholic, 264 

hydroxycholesterols (7a and 78) formed in dry egg nog mix exposed to 
fluorescent light, 276 

influence of fruit comp, maturity and mold contamination on color and 
appearance of strawberry wine, 1121 

— conductivity of liquid foods by thermal comparator method, 


nding 

C-labeled food mutagens pee fiber in vitro, 1680 

of en meat by HTST extrusion cook- 
ing, 1 

on reduced NaCl-comminuted meat 

ucts, 

of Fe by ‘iber influenced by competing minerals, 4 

iron by Tigi in nce of various conc of Ca, M; a, Mg, ae 1322 

iron, u and Mg bi by cooked pinto bean NDF ADF, 651 

prediction of bind value constants of sausage ingredients from protein 
or moisture content, 1564 

props of water of meat emulsions prepared with fat, 689 


bioavailability 


of Ca in heat- milk, 1101 

— a oo fragments from gluten with regard to of amino 
aci 

effects of food gums on Zn and Fe solubility following in vitro digestion, 


effect of heat treatment on of meat and hemoglobin Fe fed to anemic 


rats, 407 

effect of partial methionine oxidation on nutritional quality of soy iso- 
late and casein, 849 

removal and heat on Fe from soy-protein-based diets, 


tian of tannin on P. v; is protein digestibility and quality, 67 
iron in o— peas, spinach, , cereal, and cornmeal fed to anemic 
rats, 


bioconversion 
of bean blancher effluent, 918 
biolumi 


nescence 
estimation of microbial populations in orange juice by, 116 


birch 


conc of sap by RO, 1330 
identification of sugars and acids in sap, 266 


biscuits 


moisture sorption of by inverse GC, 454 
use of bovine heme Fe conc in fortification, 795 


bitterness 
reduction in grapefruit go with 8-cyclodextrin polymer in continu- 
ous-flow process, 1 


blackcurrant 
color quality of syrups during storage, 514 
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blood 
color, pigment and Fe content of meat loaves with, 1551 


of the volatil in food products, 754 
the volatile constituents Some 


om ability of organic acids to solubilize Fe from corn-soy-milk 
food blend forti i 


with exogenous Fe sources, 1088 
Bombay duck 
purification and props of 6-glucuronidase from muscle of, 997 


bone 
detm of in meat products using television image analysis, 568 


unoglobulins ( protescs in muscle. 1347 
kinetics of brillar proteins in muscle, 
in digestibility of insoluble collagen from: influence of 


of gastric acid secretion, 1523 
serum albumin: P relationship between surface pressure development, 
viscoelasticity of interfacial films and foam stability, 1526 


bioavailability of iron in, 426 
size 
stabilization by extrusion cooking for extraction of edible oil, 361 


bread 


in, 365 
1275 
vitamin B in produced in U.S., 1174 
wheat: fortification with full-fat winged bean flour, 1693 


brine 
heating characteristics of ravioli in processed in agitating retorts, 815 
heat transfer during of cheese, 858 


quality it of ground beef patties after infrared heat processed 
assessmen 
in for foodservice use, 707 


browning 

effect of Maillard reaction products on stability of minced herring in 
frozen storage, 501 

—_ in olives, 1194 

kinetics of deteriorative reactions in model food systems 
activity; color changes due to, 6 

Jural accumulation and fluorescence 

enzymatic, 627 


buffer 
capacity of cheese wheys, 733 
c 


1662 


cadmium 
in fresh and canned corn, 1760 
in fresh, canned and frozen green beans, 1152 


eating ing of Fe by lignin in presence of, 1322 
bioavailability of in heat-processed milk, 1101 


by harvesting practices, 940 


of sweet greens as 
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of cloud: effect on hesperidin-pectin 
> on parti- 


canola (rapeseed) 
wor enhancers MSG, IMP, and GMP 
heating characteristics of mill-basd formulas processed in agitating 
quality of 


cans 
critical heating point for thermal processing of mussels in, 836 
nutrient composition of, 136 


effect of processing on recovery in Jalapeno peppers, 1764 
carbamate, isopropyl-N( 


investigation of total dietary fiber methodology in characterization of 
canned pears, 


id content of potatoes, 258 


carbon 
for removing phenolics and phytate from peanut protein products, 262 


carbon dioxide 
dl lock quality when held in -modified refrigerated sea- 
water, 


effect of modified atm on com 1278 
microbial flora of lamb in filled with, 482 
—— system to control microbial spoilage on 


try, 1 
ye... morwong at 4°C, 1580 


evaluation as a high risk spice for aflatoxin contamination, 376 
carnitine 

postmortem loss of from skeletal muscle of pork and beef, 1183 
carotene, beta 

prediction of decolorization in model system, 526 


in sweet potatoes, 1768 


alpha, x inking by NaOCl, 1738 
ect of on ortho-dihydro: molase activity of PPO of mushroom, 
avocado, and banana, 11 
effect of methionine oxidation on nutritional quality of, 849 
castor oil 
microbiological and toxicological aspects of seed fermentation, 1758 


trimmings, 
proximate comp, mineral content and fatty acids of, 585 


changes in volatile components of passion fruit juice as affected by, 


cereal 
bioavailability of Fe in, 426; (5) ii 
ees te-soybean oil to suppress insects, dusting, and sep- 
aration, 2 
complexes with various Fe sources, 1342 


chard 
kinetics of folacin destruction in during storage, 447 


eek 
effects of leachate accumulation during hydration in on water absorp- 
tion and cooked texture of navy beans, 782 
blanching of fish - iation, 503 
m varia 
characteristics and bioconversion of bean effluent, 918 thermal transitions of actomyosin and surimi prepared from croaker, 
effects on HCN yields, N, ash and minerals of lima beans, 1191 10 
effect of temp on drained weight of canned summer squash, 1196 
differential scanning (DSmC): effect of ethanol on thermal denatura- 
| tion of soybean globulins, 12¢5 
blueberries Candida 
— 
leakag by hydrolysate-acclimatized, 226 
leakage of anthocyanins from skin of thawed, frozen, 432 
boning, hot 
effects on display color of steaks, 881 
Fy computer assisted identification of microflora in beef, 553 
effect of temp on distribution of curing ingredients in pork, 884 
hibition Te 
capsaicin 
ec acterial growth in i ted uncooked, 531 
effect end pyvepheaphates on flora and in- ; 
oculated C. sporogenes in cooked vacuum packaged, 876 
catfish 
po effect of salt and TPP on quality characteristics of breaded patties 


buffer capacity of wheys, 733 
cheddar: computer ai | characterization of compressive creep behav- 
Pe 45; nutritional evaluation of accelerated ripened processed, 


concentrated whey ined factors, 1629 

cottage: elimination of jin from to simulate human 
milk protein, 603 

cream: 


headspace gas ques method for quantative analysis of volatile 
compounds in, 

heat transfer during brining of, 


treatment of milks by hot wire method, 911 


buffer capacity of cheese wheys, 7 

characteristics and bioconversion - bean blancher effluent, 918 

characteristics of two <a inhibitors from black bean, 72 

characteristics of dry beans. 

ee rk chops as affected by precooking, curing and fro- 
zen storage, 4 

—aw of 1 with broad bean globulin in aqueous medium, 


composition of truffles, 450 
— between milled whole kernel rice and milled broken rice, 


effects of inorganic phosphates, ite levels and reduced NaCl 
levels on protein solubility, stability and pH of meat emulsions, 


1010 
a= aig combined with TSPP on meat emulsion characteristics, 


effects of Na 


finite ———— poe of moisture diffusion in stored foods, 392 

nae luced =| aggregation and denaturation of egg white proteins in 
acid media, 

heat recovery and exergy balance in tomato paste plant, 934 

influence of temp and time on cooking kinetcs of potatoes, 459 

moisture sorption of bakery products by inverse GC, 454 

moisture transfer props of dry and semimoist foods, 397 

kinetics of deteriorative reactions in model food systems of high water 
activity: glucose loss, 5-hydroxymethylfurfural accumulation and 
fiuorescence development due to nonenzymatic browning, 627; color 
— due to nonenzymatic browning, 622 

roteins glycosylated through Maillard reaction: beta- 

tee obulin-lactose and ovalbumin-glucose systems, 628 

uettan om of natural orange juice cloud: effect of Ca on hesperidin- 
pectin icles, 1130 

kinetics o degradation and regeneration of betanine, 1115 

pyrolysis-GC analysis as identification method of fats —_ oils, 1095 

a of muscle proteins, effects of heating, freezing, pH and species, 


musele fiber connective tissue juctions in fish blue grenadier: SEM 
study, 
microstructure of binary food powder mixtures, 473 
of 13 beef muscles, 869 
pa and nutritional changes in frozen breaded shrimp stored in 
wholesale and retail freezers, 853 
rapid detm of total and solid fat contents in chocolate products by NMR, 


942 

relationship between oxygen-17 NMR and rheological characteristics 
of wheat flour suspensions, 1148 

relationship of — obicity and net charge to the solubility of milk 
and soy ins, 486 

stal by extrusion cooking for extraction of edible oil, 


sem study of heat-induced alterations in bovine connective tissue, 


Pe... A analysis of freezing and thawing of foods: enthalpy and 
apparent specific sees, 1158; ice content and Mollier diagram, 1163 

thermodynamic Ee ps of water on rice as calculated from eeaiaiis 
and irreversible isotherms, 101 

treatment and process modification for producing improved quick-cook- 


ing rice, 926 
utilization of defatted sesame flour in fermented salami, 1177 


cherries, bing 


sensory evaluation of treated with low doses gamma radiation, 1048 


Maraschino 
sulfite residues in, 256 


chicken 


continuous restructuring of MD by HTST extrusion cooking, 1364 
effects of antemortem a crude papain in muscle, 1370 
immunoreactive gl: des separated from hydrolysate of egg 
white ovomucoid, 592 
TBARS in fat and unsat. fatty acids, 1181 
time, temp, microbial and sensory quality assessment of in hospital 
foodservice system, 891 
See also poultry 


ventionally processed beef: of and dow vate, 


chitin 
formation of pyrazines by pyrolysis, 1762 
chloride 


hea‘ rates and Instron measurements for turkey batters with Na 


chlorophylls 
detm in kiwifruit and their changes during ripening, 1220 
cholesterol, 7a, 7B-hy' 
B-hydroxy 


in dry egg nog mix exposed to fluorescent light, 276 


cholesterol 
HPLC detm of C-7 oxidized derivatives in foods, 1437 


oxides in commercial dry egg products: quantitation, 229 
separation and identification of oxidation products in dried egg preps, 


chocolate 
rapid detm of total and solid fat contents in by NMR, 942 


tion method of fats and oils, 1095 
of fusel alcohols, fatty acids and esters of distilled alcoholic 
es, 264; method for quantitative analysis of volatile 


eese, 843 
HPLC: yoo of C-7 oxidized cholesterol Soteetiant in foods, 1437; detm 
of PSP toxins in shellfish, 26; detm of in sweet potatoes, 
1189; detm of sugars and mannitol in ca ge and fermenting 
sauerkraut, 1662; 7a and 7B-hyroxycholesterols formed in dry egg 
nog mix exposed to fluorescent light, 276; vitamin E composition 
of seed oils as determined by, 121 
ion: detm of phytic acid in foods with A ntaguene eo derivatization, 541 


inverse gas: moisture sorption of dry 
undecaenes i in its 


“live”-capillary gas to check 
vegetables, 1655 
tion of anthocyanins i in cowberry, 1230 
les, 1655 
quantitative performance, 1431 


fluorescent, in milk: effect of extraction on, 1515 


chymosin 


cider 


resistant microorganisms in apple processing, 336 


citrus 
limonoid debittering of juice by C. fascians, 330 


c 


nomilin acetyl-lyase for map of juice, 118 
peel: com m of e lime treatments 
alcohol soluble solids fro from, 1211 


tments for extraction of 


jon 
of apple juice with use of honey and pectinase, 206 


cleani 


ing 
effect of on attachment of P. fragi to stainless steel, 951 


Clostridium botulinum 


air drying bacon to reduce water activity: anti-clostridial alternative 
to Na nitrite, 862 

development of toxin during storage saciid sy 

growth and toxin production by in ied systems, 

inhibition of in model acidified food systems, 966 

toxin a roduction in hard-cooked eggs experimentally inoculated with, 


Clostridium perfri 


Clostridium sporogenes PA 


ingens 
comparison of media for enumeration in foods, 1734 
destruction of in turkeys roasted in microwaves, 873 
inhibition by 1752 
purification and characterization of a-galactosidase, 518 


79 
effect of poly- and hates on natural bacterial flora and in- 
oculated in bratwurst, 876 
growth of at different ——- in cooked corned beef made with reduced 
levels of NaCl, 


clotting 
elect of heat-stable proteases on kinetic parameters of milk by chy 


coagulation 


creep/recovery behavior of oil-water emulsions: influence of disperse 
phase conc, 1477 
test for cooked meat temp: effect of sample prep method, 1179 


Volume 50 (1985)—JOURNAL OF FOOD SCIENCE—1781 


cheese 
| 
cheesemakin 

lysis 
unds 

frozen storage, 501 
[grt on secondary nucleation of ice crystals, 401 
hydroxide and phosphates on characteristics of reduced 


in protein and polysomal RNA during development of seeds, 
phytate and zinc enntent, 832 


effect of cream addition to soymilk on comp, texture, and sensory props 
of tofu, 887 


cod 
age 


coffee 
characterization of ruggedness of instant particle shape by natural 


fractals, 829 
phytate and zinc content, 832 


collagen 
in connective tissue histology in freeze-thaw cycled and re- 
frigerated pork liver, 1484 
insoluble from bovine ef secretion, 1523 


color 
changes due to browning in model food systems, 622 
effects of beef carcass e! “thmeletion fad het on of steaks, 881 


om. of fruit a maturity and mold contamination on straw- 


lackcurrant syrups during storage evaluation by Hunter 


veal: measurement by fiber optic spectrophotometry, 1489 
See also sensory evaluation 


colorant(s) 
profile, 1640 
migration of absorbed foods between powder components, 1517 


computer 
assisted identifica aa microflora on HB and tionally processed 
tion on conven! 
beef: effect of moderate and slow chilling rate, 553 
evaluation of time-intensity sensory responses using a cc, 1750 
HTST inactivation of peroxidase in controlled reactor, 
‘or time-intensity measurements, 543 
standardization of mapping simplex optimization, 845 


effect of temp on serum viscosity of tomato juice, 1497 


conductivity 
detm of emulsifying props of proteins by, 56 
consistometer, GOSUC 
measuring meat homogenate consistency with, 169 
consumerism 
role of expectancies in acceptance of novel foods, 1707 
effects of que wie ition on legumes, 37 
effects on CN N, Yash, and minerals of lima beans, 1191 
ge method on uality of 
cunlitiens dry bean seeds on texture profile param- 


after, 1067 
influence of comp of toes on kinetics, 463 
influence of temp time on kinetics of potatoes, 459 
low ——- extrusion: effects of moisture on product characteristics, 


i and conventional: objective and sensory evaluation of tur- 


nutrient content ~ beef longissimus muscle relative to, 1029 
oe amet carnitine from skeletal muscle of pork and beef, 


content and fatty acids of catfish for 
eren 
rice bran stabilization by extrusion for extraction of edible oil, 361 


copra 
generation of mannitol from, 757 


corn 
effect of baking and boiling on ay of organic acids to solubilize Fe 


from soy-milk food blend fortified with exogenous Fe sources, 1088 
effects of poner m aflatoxin levels and on mutagenic potential of 
tortillas made from naturally contaminated, 347 
and canned: essential elements, Cd and Pb, 1760 
oil/tallow blends: phys/chem props of interesterified, 1770 
precooked flour for Venezuelan arepa a 1668 
protein concentrates: extrusion study, 1 
wet gluten : extrusion processing of, 
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cornmeal 
bioavailability of iron in, 426 


PE inding by cooked pinto bean NDF and ADF, 651 
in commercial bread, 365 
bil 
ee modified atm on stored baked goods, 1172 


imonoid debittering of citrus juice by, 330 
cottonseed 


flour: microbiological and shelf-life props of ground beef con- 
taining, 1388 


cowberry (lingonberry) 
chromatographic sepn of anthocyanins in, 1230 


cowpea 
effet of simazine and ammonium nitrate on elemental content of seeds 


crab 
survival of V. cholerae during cold storage in, 838 


crackers 
moisture sorption of by inverse GC, 454 


jrice cocktail: detection of enocyanin in, 1640 


creep 


thermal transitions of actomyosin and surimi prepared from as studied 


ry DSC, 10 
rigidity and viscosity changes of actomyosin during thermal gelation, 


curt gel strength developed during heating with egg white or WPC, 


cruciferae 
S and N containing neutral volatile components of, 847 


crystallization 
effects of polymers on secondary nucleation of ice crystals, 401 


cucumber 
pectinesterase activity, pectin methylation, and texture changes dur- 


curd 
ive measurements of process of : orca during rennet treat- 
prone of milks by hot wire method, 9 


distribution and rate —— of agents in pork tissue as affected 
by elec stimulation, 4 

distribution and rate of migration of ingredients in HB pork tissue as 
influenced by elec stimulation, 713 

effect of elec — and boning temp on distribution of ingredi- 
ents in 

sensory sone vote characteristics of pork chops as affected by, 478 


cyanide, hydrogen 
effects of blanching, soaking and cooking on lima beans, 1191 
B-cyclodextrin 


reduction of bitterness in grapefruit juice with polymer in continuous- 
flow process, 1205 


debittering 
of citrus juice sera by C. fascians, 330 
nomilin acetyl-lyase for, 118 
deboning, mechanical (MD) 
of low-salt frankfurters produced with enzyme-modified 
iow. 
— restructuring of chicken meat by HTST extrusion cooking, 


decolorization 
prediction of beta-carotene in model system, 526 


of flavor enhancers, MSG, IMP and GMP during canning, 812 


ion 
kinetics of betanine, 1115 
of texture in apples, 1136 
oxygen in betanine: effect of antioxidants, 106 


measurements of meat products by spectrophotometry with coherent cranberry 
fiber optics, 30 
i meat loaves mag 
quality of b 
croaker 
curing 
§ | 
. 


osmotic of fruit: influence of osmotic agents on drying behavior and 
product quality, 1217 


denaturation 
heat-induced of egg white proteins in acid media, 507 


effect on thermal stability and gel formability of myosin, 1399 


dially! disulfide 
in of garlic resulting from gamma irradiation, 1193 


effect of heat treatment on bioavailability of meat and hemoglobin iron 
fed to anemic rats, 407 

effect of p a ter he te removal and heat on iron bioavailability from soy 

protein- 

Gut ont fecal te site effects of level and particle size 
of bran, 654 

fiber in human. om, 410 “ 

r in characterization of carbohydrate 
fraction of 


diffusion 
finite element analysis of in stored foods, 392 


digestibility 
spinach, 1 
effects of microwave heating on soy protein, 415 
effect of phytate on in vitro protein, 1080 
influence of tannin on P. celpurts protein, 67 


digestion 
effects of food gums on Zn and Fe solubility following in vitro, 547 
dill 


of 3,6-di 1-2,3,3a,4,5,7a-hexahydrob fi 
fer solutions, 1198 


in aqueous 


prevention of in retorted whole egg, 841 


DLE (delayed light emission) 
measurement of tomato maturity by, 750 


DNase 
heat resistance and othe 
lated from milk and milk products, 834 


dogfish, smoked 
processing and refrigerated storage stability, 1348 


cet on quality of intermediate moisture lowbush blueberries, 1233 
co to ice water activity: anti-clostridial alternative to Na 


te, 862 
of Maemo sweet potatoes, 764 


dusting 
cr anna oil in fortified processed cereals to sup- 
press, 


dyes 
effect of on growth of food yeasts, 241 


EDTA 
effect of on growth from spores of B. cereus, 661 
prevention of discoloration in retorted whole egg, 841 


effluent 
characteristics and bioconversion of bean blancher, 918 


egg 
cholesterol oxides in commercial dry product: quantitation, 229 
heat gelling props of = LDL in presence of other protein, 63 
—_ wag aggregati ion and denaturation of white proteins in acid 


Ta nt 7B -nydroxycholesteros formed in dry nog mix exposed to flu- 
orescent light, 276 
immunoreactive glycopeptides separated from peptic hydrolysate of 
powders: effect of co-aposition on flow props, 
powders-w.ter thermodynamics, 1615 
prevention of discoloration in retorted whole, 841 
separation and identification of os oxidation products in, 595 
studies on albumin gelation using NMR, 59 
toxin eran in hard-cooked experimentally inoculated with C. do- 
inum, 96: 
white: effect on aeavnsel transitions in rigidity of croaker surimi, 1588; 
gel strength development during surimi heating, 1595 
white, whole: prepn SEM, 11624 
state of diapersed pheses of emulsions prepared 


aging 


cles from bull and steer carcasses, 
distribution and rate of mi; 


hot pi 
in beef 
low voltage, 39 


electrophoresis 
polyphenol oxidase of kiwifruit, 678 


its 


elastin 
detm of in meat products using television image analysis, 568 


EMC (equilibrium moisture content) 
n, 


emulsification 
detm of props of proteins by conductivity measurements, 56 


emulsion 
effects phe om he combined with TSPP on meat characteristics, 1014 
effects of phospha tes and NaCl on protein solubility, stability and pH 


eat, 
i rae of 1477 
oil-water: 
structural and water binding of with fat, 689 
uncooked meat: moisture 1576 


energy 
use for continuous thermal proce: ..ing of milk, 1607 
decomposition of flavor, MSG, IMP, and GMP during canning, 812 
anin 
detection in cranberry juice cocktail by color and pigment profile, 1640 


enterococci 
positive S. faecium JF- 


thermodynamic analysis of freezing and thawing of foods, 1158 


“"%apple juice clarification with use of honey and pectinase, 206 
browning in olives, 1194 
— - in mitochondrial props during low temp storage of apples, 


characterization of two alpha-amylase inhibitors from black bean, 72 


— -modified MD 
fowl, 
rization of tannase acti on tea extracts, 1 
detm of and heat stability o of ‘ahibitors i in white 
and red kidney bean, 533 _ 
effecis of chlorogenic. acid on ibility of ribulose bisphosphate car- 
boxylase from spina 
effect of heat-stable proteases on kinetic parameters of milk clotting 
by chymosin, 602 
effect of proteins, protein hydrolyzates and amino acids on ortho-di- 
of polyphenol oxidase of av- 
an 
effect of total — level on heat inactivation of pectinesterase in or- 
ange juice, 
in vitro 
heat resistance and other characteristics of DNase positive enterococci 
isolated from milk et milk products, 834 
HTST inactivation of peroxidase in a computer-controlled reactor, 674 
immunoreactive glycopeptides separated from peptic hydrolysate of 
chicken egg white ovornucoid, 
lysosomal activities in muscles from elec stimulated bull and steer 
iin 1 fe ilin debi 118 
nomilin acetyl-lyase, for nomilin jittering of citrus juices, 
pectinesterase activity, pectin methylation, = texture changes 
ing storage of blanched cucumber slices, 20 
purification and characterization of alpha- + from Feijao 


bean, 1766 
purification and characterization of C. perfringens alpha-galactosidase, 


lanes and props of lipoxygenase in sunflower seeds, 
purification and props a glucuronidase fom muscle of Bombay duck, 


proteolysis of milk proteins, in salt environment, with B. subtilis neu- 
protease preparation, 1745 
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| 
curing ingredients in hot boned 
; distribution and rate of migration ing ingredients (nitrite, = 
glucose) in pork tissue as affected by, 482 
effects of on display color of steaks, 881 
effect of on distribution of curing ingredients in _. 884 
loss and sensory attributes, 1568 
; longissimus dorsi induced by postmortem 
diet 
ele 
| 
discoloration 
dry 
E 
) 


treatmens fr extraction of alcoho olube solids rom citrus peel, 1211 


: influence of heat treatment, 
coli 
direct plating method for enhanced recovery in food, 1736 
ethanol 
effect on thermal denaturation of soybean globulins by DSmC, 1266 


screening for synergists of tocopherol, 


heat recovery and balance in a tomato paste plant, 934 


extraction 


alkaline: nutritive value of protein from honey bees, 1327 
comparison of enzymatic and lime treatments for of alcohol soluble 

solids from citrus peel, 1211 
lipid protein interaction in offal protein isolates: effect of solvents 
fro ~ ad pulp, 1499 

m si 

rice bran of ol, 461 
solid-liquid a mushroom and conc by RO, 1300 
two- it for canola meal production, 


extrusion 


effects of cooking moisture on product characteristics, 24 

evaluation of corn protein conc, 1257 

HTST cooking soy proteins: gs 1 formation, 1260 
processing of wet corn gluter 

rice bran stabilization ooking for extraction of edible ol 361 
single-screw: degradation of wheat starch in, 1697 


exudate 
effect of thawing rate on production of frozen beef, 697 
F 


sn. rapeseed, 1200 
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rice bran stabilization by extrusion cooking for extraction of edible oil, 
ation, 
SE ' a of heat-induced alterations in bovine connective tissue, 


SEM study of microencapsulation, 139 

sensory evaluation of beef by category scaling, line scaling and mag- 
nitude estimation, 495 

— and identification of cholesterol oxidation products in dried 


595 
po on ving bean to process full fat flour and detm its 
spherosil-S ion exchange process for preparing w! tein conc, 
standardization of mapping simplex optimization, 
studies on egg albumin gelatin using NMR, 59 
systems approach to evaluate changes in quality during postharvest 
handling of southern peas, 769 
system design and oienion "of continuous flow apparatus for kinetic 
studies, 1203 
transitions tee and surimi prepared from croaker 
studied by DSC, 1 
— ae of admixed starch/fish protein systems during 
ting, 20 
transducer for direct measurement of rates of iethality during thermal 
processing of foods, 223 
vitamin comp of coed cile as dotm by HPLC with fluorometric de 
tection, 121 


ogy 
aciduric and heat resistant microorganisms in apple juice and cider 
jing operations, 336 
air drying bacon to reduce water activity: anti-clostridial alternative 
to oy nitrite, 862 
assessment of chicken and noodles in hospital foodservice system, 891 
changes in tomatoes during packing operations, 254 
aye low-salt frankfurters produced with enzyme-modified 
iow: 
comparison of media and influence of petri plate position for detm 


a in bulk stored dry seed-based foods, 1215 
media for enumeration of C. apg pe in foods, 1734 
computer comenlieg saben identification of microflora on HB and convention- 
ally processed beef: effect of moderate and slow chilling rate, 553 
destruction of pathogenic bacteria in turkeys roasted in microwave 
ovens, 


anttiiiens of botulinal toxin and sensory deterioration during stor. 
age of vacuum and modified atmosphere fish fillets, 990 
effect 0 = cleaning and sanitizing on attachment of P. fragi to stainless 
stee! 


951 
effect of dyes es on growth: of food yeasts, 241 
effect of 'A on growth from spores of B. cereus, 661 
se of Mn ions on fermentative activity of frozen thawed lactobacilli, 


wurst, 
effect of poly- and te 


76 
effect of salt, sugar and storage time on props of Chinese style dried 
por! 
effect of weriog numbers of isolates from countable agar plates on 
calculated distribution of microbial types in meats, 1486 
enumeration of radiation resistant, no’ reforming bacteria, 268 
estimation of population in juice 116 
evaluation of substrate potentiality and inhibitor effects to identify 
uigh risk spices for aflatoxin contamination, 376 
fate of S. aureus in reduced Na fermented sa’ e, 316 
fermentation of soy sauce with immobilized whole rain 2 1289 
of sugarcane bagasse hydrolysate to xylitol 
hydrolysate-acclimatized yeas’ 
Gerssd to jamb carcasses in packs Ushed with N or filled with CO,, 428 
“ss of C. = aemenas and S. aureus at different temps in cooked 
with ae levels of NaCl, 304 
onan of acid-tolerant fungus S. acidophilum as potential source of 
single-cell protein, 197 
- = toxin production by C. botulinum in model acidified sys- 
ms, 


heat resistance and other characteristics of deoxyribonuclease positive 
enterococci isolated from milk and milk products, 834 
ae of fruit comp, maturity and mold ae nl on color and 
appearance of strawberry wine, 1121 

inhibition of C. botulinum in model acidified food systems, 966 
involvement of lactic acid bacteria in fermentation of TEF, 800 
irradiation of meat for production of fermented sai 1 
a of ground soybean for use in imitation cream cheese 


325 
limonoid debittering of citrus juice sera by immobilized cells of C. fas- 


ns, 330 
growth in refrigerated beef, 1 
acetyl-lyase for nomilin debittering of juices, 118 
of fermentation of castor oil seeds for ogiri production, 1758 
phenolic spice ey we oe sporostatic to B. subtilis, 971 
predicting product lethality in hydrostatic retorts, 1467 
— and characterization of C. perfringens alpha-galactosidase, 


quality and nutritional changes in 
relationship between growth phase i 
less steel, 959 
—- of yeast to dry heat, 1754 
behavior of deposited layers formed on membranes in UF, 1726 
shelf fife props of ground beef containing glandless cottonseed our, 


food, 1736 


spoilage in stored beef, 710 
= approach to error analysis in thermal process calculations, 


survivai of V. cholerae during cold storage in artificially contaminated 
seafoods, 838 


toxin production in hard-cooked eggs experimentally inoculated with 
C. botulinum, 969 


in freezers, 853 


enumeration of, 268 


microencapsulation 
SEM study of, 139 


scanning electron: tion of cooked egg white, yolk and whole egg 
gels, 1624; study of mi 
See also analyses; 


microstructure 
of binary food powder mixtures, 473 


microwaves 


pr ne pathogenic bacteria in turkeys roasted in, 873 
effect of heating on solubility, Sligeatibility and metabolism of soy pro- 
tein, 


migration 


ulation, 
curing ingredients in pork: effect of elec stimulation and boning 
of curing ingredients in pork tissue as affected by elec stimulation, 492 
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milk 
bioavailability of Ca in heat-processed, 1101 
Chact of baking and boiling cn abilit of organic acids to solubilize Fe 
from -corn-soy food blend fortified with exogenous Fe sources, 1088 


on kinstic parameters of clotting ty chy- 


mosin, 602 
tein, 
ae is of proteins with B. subtilis neutral protease prep- 
fluorescent chromophores in: effect of extraction on, 1515 
formation of oligosaccharides during h of 
heating characteristics of homogeneous 
heat resistance and other characteristics of DNase positive enterococci 
isolated from, 834 
i tric method for whey proteins in and buttermilk, 1106 
treatment of b 911 
relationship of icity and net charge to solubility of, 486 
rheological for milk 1611 
changes in blue-mold surface ripened cheese from goat, 545 
processing: energy use, 


Sffecte of blanching, a soaking and cooking on of lima beans, 1191 
ects ing, on 
in commercially produced breads, 365 
binding b: Tiber influenced by, 424 
iron r 
4 from selected muscles of pork, 1375 


modeling 

blueberries as colorant ingredient in food products, 754 

cholestery] linoleate oxidation in, 1045 

computer aided characterization of compressive creep behavior of po- 
tato and cheddar cheese, 45 


effect of fruit firmness and parameters 
tribution in applesauce of two ——— 744 
finite element lysis of moisture diffusion in stored foods, 392 
and toxin production by C. botulinum in systems, 961 
it transfer during brining of cheese, 858 
inhibition of C. botulinum in acidified food systems, 966 
kinetic effect on lipid oxidation of = | lineolate, 145 
a reactions in food systems of high water activ- 
ity, 
of microbial growth in refrigerated packaged beef, 1003 
= nutrient retention thermal processing 
oe ted canned foods: application of distributed minimum principle, 


prediction of beta-carotene decolorization, 
Prediction of the strength af whey protein gels based on composition, 


ae rate optimization in continuous fluidized bed freezers, 669 
puncture testing method for monitoring solid substrate fermentation, 


rheological for milk products, 1611 

“— ‘ss acid and MSG: influence of physical and techno- 
cal factors, 350 

system design and calibration of continuous flow apparatus for kinetic 
ies, 


thermal tion kinetics of agaritine in mane: ~~ 
3-D finite e' mm for thermally induced c! 
to ition of agaritine in canned m oe, =e 


extrusion: effects of ing on characteristics, 249 
inverse GC, 454 
props of dry and semimoist foods, 397 


moisture sorption isotherms (MSI) 
effect of temp on dehydrated foods, 385 


—_ of contamin:tion on color and appearance of strawberry wine, 
ripening changes in surface ripened cheese from goat’s milk, 545 


morwong (Nemadactylus 


macropterus) 
: in combination of polyphosphate, K-sorbate and CO, at 4°C, 


aging index, lysosors! enzyme activities and meat tenderness in from 
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elec stimulated bull and steer carcasses, 1025 
chemical and sensory props of beef, 869 
DSC of fish: effect of processing and species variation, 503 
rigor, 1 


rotenone of 
iter ete SEM study, 


of heating, freezi and species, 1034 
skeletal: ortern da from of pork and beef, 1183 
struct changes in beef dorsi induced by 

low voltage elec stimulation, 39 


mushrooms 


duced changes, 1 
effect of proteins, eae hydrol: 
hydroxyphenolase activity of 
solid-liqui a of solids and conc by RO, 1300 
oneal degradation kinetics — in model systems and agar- 
itine retention 


critical heating point for thermal processing of in cans, 836 


contamina 


ted corn, 34 


myofibrils 


bovine muscle: denaturation pipiens 1547; heat gelation props and 
protein extractability, 1540 


salts and analogs reduce thermal stability and improve 


naphthoquinones 

inhibition of C. perfringens by, 1752 
NDF 

binding of Fe, Zn, Cu and Mg by, 651 
nitrate 


ammonium: effect of on elemental content of cowpea seeds, 93 
-N: effect of Mg fertilizers on in katahdin tubers, 535; ~ Se of 
— and nitrogen fertilization on content of potato tu on 


oxide 
preparation of dinitrosyl ferrohemochrome from, 272 


m 
effect of elec stimulation and boning temp on distribution of in pork, 


salts of, 573 


inhibition of C. perfringens by naphthoquinones in presence or absence 


neutral volatile components of Cruciferae, 847 
Sflecte of lanching, soaking and cooking on of lima beans, 1191 
effect of fertilization on nitrate-N content of potato tubers, 1246 
effect of methionine = on balance in infants fed a low- 
cost — form: 
microbial ra of lamb in packs flushed with, 482 


oxygen-17: of wheat flour ions, 1148 
rapid detm of total and solid fat contents in chocolate products by, 942 


ilin 
acetyl-lyase for debittering of citrus juice, 118 


noodles 


time, temp, microbial and sensory ity assessment of in hospital 


nucleation 
effects of polymers on ice crystals, 401 
nutrit 


ion 
amaranth flour blends and fractions for baking applications, 789 
analysis of ocean pout, 719 
binding of iron by lignin in presence of various conc of Ca, Mg, Zn, 


bicervailability of Ca in heat-processed milk, 1101 
bioavailability of Fe in green peas, spinech, bran, cereal, and cornmeal 
fed to anemic rats, 426 


nutrient content of beef longissimus relative to marbling class, fat 
status, and cooking method, 1029 
rification and properties of 8-glucuronidase from Bombay duck, 997 : 
milli mussels 
N 
nitrite 
moisture 
Moraxella 
enumeration of, 268 
MSG (monosodium 
decomposition of during canning, 812 
stability under model system conditions: influence of physical and tech- 
nological factors. 350 
: muscles 


B-vitamins in bread produced in U.S., 1174 

practices, 

in composition of potatoes stored in clamps, 1254 

chemical treatment and modification for producing improved 
quick-cooking rice, 

color, pigment and Fe content “ meat loaves with blood, blood emul- 
sion or MD meat added, 155 

composition of cantaloupe and ane melons, 136 

composition of undigested peptide fragments = 7 ees with regard 
to bioavailabilty of essential amino acids, 1 

dietary fiber and other constituents of savy al 1756 

effect of acid pretreatment on stability of ascorbic acid complexes with 

a ina flake 1342 1700 

fect of utinin on ucocarpus 1 

re gums on ramogene solubility following in vitro digestion, 

effects of free and bound chlorogenic acid on in vitro digestibility of 
ribulose bisphosphate carboxylase from spinach, 1083 

effect of heat treatment on bioavailability of meat and hemoglobin Fe 
fed to anemic rats, 

effect of methionine oxidation on quality of soy isolate and casein, 849 

effect of methionine supplementation on N balance in infants fed fed a 
low-cost soy-oats formula, 551 

effect of organic acids in in vitro solubilization of Fe from a soy-ex- 
tended meat patty, 577 

effect of partial phytate removal and heat upon iron bioavailability 
from soy protein-based diets, 1072 

effect —* and hydrolyzed. phytate on in vitro protein digestibil- 
ity, 

effect of phytic acid on ir vitro digestibility of rapeseed protein and 
amino acids, 1 

effect of processing method and storage time on composition of fiddle- 
head greens, 1491 

effect of simazine and ammonium nitrate on elemental content of cow- 


pea seeds, 93 

essential elements, Cd and Pb: in fresh and canned corn, 1760; in fresh, 
canned, and frozen mn beans, 1152 

evaluation of acclerated ripened cheddar processed cheese, 1633 

hematological status of rats fed oxidized beef lipids, 1396 

improved value of wheat bread by fortification with full-fat winged 
bean flour, 1693 

in frozen breaded shrimp stored in freezers, 853 

in vivo oy vitro assessment of antinutritional factors in peanut and 
soy 

in vivo digestibility of insoluble collagen from bovine tendon, 1523 

influence of tannin on P. vulgaris protein loony i ch and quality, 67 

investigation of total die’ fiber a in characterization 

hydrate fraction of canned pears, 85 

iron binding by fiber influenced by J veaor me minerals, 424 

iron content of infant formula produced in U.S., 1511 

loss of oy acids and water-soluble vitamins ‘during potato process- 
ing, 

macro and micro minerals from selected a4 muscles, 1375 

measuring die fiber in human foods, 4 

nutritive of protein alkaline from 1327 

of beef longissimus muscle relative to marbling class, fat status, and 
cooking method, 1029 

of dried food yeast products, 353 

of extra lean, lean and regular ground beef, 701 

of sausage ball snack-type food made from pork or catfish, 1185 

d thermal p of conduction- 

opti: nutrient retention during processing 
i canned foods: application of distributed minimum principle, 
131 


phytate and Zn contents of coffees, cocoas, and teas, 832 
hulls as an iron source for bread enrichment, 1275 
thermal degradation kinetics of — ine - ae systems and agar- 
itine retention in canned mus 
3-D finite element model for thermally baeee changes in foods: a 
plication to degradation of agaritine in canned mushrooms, 1 
use of bovine heme iron concentrate in fortification of biscuits, 795 


oats 
effect of methionine supplementation on N balance in infants fed a 


soy-oat formula, 551 
functional props of dry milled fractions from Avena fatua L.), 1143 


odor 
detm of compounds produced by S. griseus and S. odorifer, 132 
See also sensory evaluat 


ogiri 


mtentisaet and toxicological aspects of castor oil seed fermention, 


phys/chem properties of randomly interesterified 

le 

effects of ~ absorber and temp on fatty acids of sardine during 
storage, 3. 

pryolysis-GC analysis as identification method of, 1095 

rheology of soy-water emulsions: dependence on conc, 440 

rice bran stabilization by extrusion —t “ extraction of, 361 seed: 
vitamin E comp of as detm by HPLC, 1 

tricalcium phosphate-soybean in fortified a cereals to suppress 
insects, dusting, separation, 245 

vegetable: interfacial tension of with water, 1201 


oligosaccharides 
formation d 


Atlantic and Pacific: volatiles 


enzymatic browning in, 1194 


onion (Alium ) 
shelf-life changes in, 761 


with, 30 
laser fiber: measurements of 


ic visible it 
within food products using, 1213 a 


optimization 
of freezing conditions on mackerel and amberfish for manufacturing 


fluidized bed freezers, 
uction rate in continuous 669 
standardization of mapping simplex, 845 


of total level om heat of in jules, 


estimation of microbial tions in jui bioluminescence, 116 

cles, 1 

quality of gamma irradiated, 2 

sensory evaluation of treated oth low doses of gamma irradiation, 639 

sensory flavor characteristics of water-extracted soluble solids, 739 

stabilization of anthocyanins in juice, 901 


ovalbumin 


heat gelli of Ik LDL i of, 63 immunochemical 
of through Maillard reaction, 618 


heat or enzyme denatured: detm of antigenici RIA and of trypsin 
inhibitory activities in, 1422 sai 


a a separated from peptic hydrolysate of 


oxidation 


chemical: changes in 
effect of handling packaging 
effect on of soy isolate and casein, 


kinetic effect on = of methy] linoleate in model system, 145 

of cholesteryl linoleate in freeze-dried model and beef 

separation and identification of cholesterol products in 
arations, 595 

7a and 7$-hy: lesterols formed in dry egg nog mix exposed to 
light, 276 


eects of absorber and r and w3 polyunsaturated fatty acids of sardine oil 

uri 

effects on of pre- muscle, 1021 

in betanine degradation: effect of antioxidants, -. 

influence on stability of glutamic acid and MSG, 1 

kinetic effect on lipid oxidation of in model 

beta-carotene decolorization in model under static 

dynamic conditions of reduced environment, 526 


characterizing the aroma of, 5 
survival of V. cholerae during cold storage of, 838 


P 


cones for shelf life extension, 897 

canned, vacuum: influence of NaTPP on the binding and antimicrobial 
props of reduced NaCl-comminuted meat products, 1379 

agg —— system to control microbial spoilage on fresh 

ultry, 

of botulinal toxin and senso during stor- 
age of vacuum and modified atm fish fillets, 990 

effects of beef carcass elec amma and HB on display color of un- 
frozen vacuum steaks, 88 

effect of poly- and ee oe on natural bacterial flora and in- 
oculated C. sporogenes in cooked vacuum bratwurst, 876 

effect 7 palatability and retail caselife of loin steaks from lean beef, 


effect on outy of frozen whitefish, 1 
microbiol 1 changes in tomatoes during, 254 
modeling of microbial growth in refrigerated beef, 1003 
ing of microbial growth in 
production of weep in refrigerated beef, 155 
shelf-life extension of pedha by, 51 


palatability 


papain, crude 
effects of antemortem injected into chicken muscle, 1370 
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pee changes in fatty acid comp of lipids during ripening, 1092 


passion fruit 


of j affected tion 
juice as by centrifuga’ 


juice powders: processing condition affecting hygroscopic behavior of 


in volatile components of passion fruit juice as affected by, 
heat resistance and other characteristics of DNase positive enterococci 
isolated from milk and milk 834 
stabilization of anthocyanins of orange fruit juice, 901 


sensory evaluation of treated with low doses of gamma radiation, 1051 


s) 
treatments for removing phenolics 
and phytate from protein 262 
factors influencing the pressing and reconstitution characteristics of, 
in vivo and in vitro assessment of antinutritional factors in, 418 
sensory flavor characteristics of, 631 
pea(s) (Pisum sativum L. 
one ae soak solution, and cultivar, 


green: bioavailability of iron in, 426 


methylation during storage of slices, 
effect of Ca on 


apple juice clarification with, 206 
activity during storage of cucumber slices, 201 


P thylest (PME) 
persimmon: extraction and variation during ripening, 1643 


shelf-life extension of by packaging, 51 
halophilus 
fermentation of soy sauce with immobilized whole cells, 1289 
penetration 
studies of blood globin gels, 615 


separated from of chicken egg white 
nation, 376 
peppers, Jalapeno 
effect of processing on recovery of capsaicin, 1764 
peptide 


evaluation of time-temp indicators for frozea food transport, 369 
HTST inactivation of in computer-controlled reactor, 674 


persimmon 
PME: extraction and variation during ripening, 1643 


PM effects of phosphates and NaCl on meat emulsions, 1010 
effect on color of pre- muscle. 
effect on and physicochem props of 


eff muscle proteins, 
fect on tin content o! le si juice, 333 
1417 
on ta! 
350 
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phenolics 
activated carbon and i treatments for from 


grape seed: changes affected by enzymic and chemical oxidation in 
vitro, 1505 


11 


— fect on bacterial growth suihiarented uncooked bratwurst, 531 
effect on characteristics pp a Na meat emulsions, 1017 
effects on protein solubility, stability, and pH of meat emulsions, 1010 
eae he 7 ay Instron measurements for turkey batters with Na 
its o 
pyro, ortho, ly: method for detm of soluble in cooked and uncooked 
po! 


tricalcium: 


in commercial bread, 365 
influence of on pea phytate and phytase, 96 


zine and ite distribution in 
substrate and P on, 96 


activated carbon and ion excange treatments for removing from peanut 
protein products, 262 

distribution in : influence of heat treatment, germination, pH, sub- 
strate, and P on, 96 

content of coffees, cocoas and teas. 

fect on in vitro protein digestibi' 
removal on iron fre from soy protein-based diets, 
solubility and foaming properties of -reduced soy protein isolate, 1139 
phytohemagglutinin (PHA) 
———s hemagglutinating activity of low temp cooked kidney 


of anthocyanins from skin of raw and cooked highbush blue 
berries, 43' 


2 
= involvement in betanine degradation: effect of antioxidants, 
tion of dini 1 ferrohemochrome, from hemin and nitric ox- 


pineapple 
juice: freeze concentration, 1636 


changes in quality when held in ice, slush-ice, refrigerated seawater, 
and COs modified refrigerated seawater, then stored as blocks of 
fillets at — 18°C, 285 


ins, in amino on 
lase activity avocado and banana, 


of kiwifruit, 678 


polyphosphates 
vacuum packaged bratwurst, 
storage of morwong at 4°C, 1580 


polymers 

effects of on secondary nucleation of ice crystals, 401 
pomace 

edible fibers from apple, 747 


Chinese style dried: effect of salt, 
biologicai, chem and senso 

cooked and uncooked: detm salable orthophosphates, 1482 

— caused by freeze-thaw cycling and refrigerated storage, 


distribution and rate __ of curing ingredients in as affected 


by elec stimulation, 4 
distribution and rate of migration of curing ingredients in tissue as 
influenced by elec stimulation, 713 
effect of be stimulation and boning temp on distribution and migra- 
tion of oe ngredients in, 884 
effects of inte: temp and thickness on pol be of loin 313 
made 


mm... ~~ micro minerals from selected muscles, 1375 
postmortem loss of carnitine from skeletal muscle, 1183 


liver: changes in connective tissue hi in freeze-thaw 


peaches 
phosphorus 
ate 
germi- 
nation, pH, substrate, and P on phytate and phytase, 96 
pectins 
7 pectinase leakage of anthocyanins from skin of thawed, frozen highbush blue- 
pedha pollock 
peptic hydrolysate 
pork 
performance 
igera 


cycled, 1484 
sensory and chem characteristics of chops as affected by precooking, 

ulated: 


in commercial bread, 365 


potassium sorbate 

CO, packaging system to control microbial spoilage on fresh poultry, 
improved cooking yields of po batters, 1571 
storage of 


morwong at 4°C, 1 
vitamin C, total lipids, 


compressive creep behavior of, 


tae of Mg fertilizers on total gl loids and nitrate-N in, 535 

effect of inhibitor isop on to- 
content 

sprout inhibitors and 3 ll fertilization on nitrate-N con- 

flakes: loss of amino acids and water soluble vitamins during process- 
ing, 

influence of composition on cooking kinetics, 463 

influence of temp and time on coo kinetics, 459 

sweet: Ca, Fe content of greens as affected harvesting - 
tices, 940; crude ‘in, minerals and total pt in, 
drum drying of, 764; HPLC detm of sugars in, 1189; proximate 
comp of greens in relation to cultivar, harvest date, crop year and 

ristics 


processi! 631 
treatment of processing wastewater with coagulating and 


polymeric 
locculating agents, 1657 


retort 
temp and sensor placement errors in institutional size, 192 


= a combination of potassi 
control of mi jal spo. on using a jum 
sorbate/C ckaging system, 1360 
See Stee species 


pout (Macrozoarces americanus) 
nutrient analysis and utilization, 719 


gran 
microstructure of binary food 
processing conditions affecting hygroscopic behavior of freeze-dried 
passion fruit juice, 1238 
ics of water-egg interactions, 1615 


prawn rosenbe 
characterization 


Ta. ic enzyme fraction from hepatopan- 
creas of, 1187 


sensory and chem characteristics of pork chops as affected by, 478 


preservation 
conc by factors, 1629 
alse fermentation, freeze drying, processing 


factors influencing characteristics of peanuts, 232 


aseptic calculating required hold time for low acid fods by Ball method, 


chemical physical characteristics of dry beans, 777 
assisted identification of microflora on beef, 553 
condition a affecting hygroscopic behavior of freeze-dried passion fruit 


1238 
heat, of acid food on St organisms, 1754 
fish muscle: effect 

pay! of oe storage time on nutrient composition of fiddlehead 
greens, 

effects on aflatoxin leveis and on ey potential of tortillas made 
from naturally contaminated corn, 34 

effect on particle size distribution in a 744 

effect on recovery of capsaicin in Jalapeno peppers, 1764 

freeze conc of pineapple juice, 1636 

heating characteristics of ravioli in brine and in tomato sauce in agi- 
tating retorts, 815 

HTST inactivation of peroxidase in a computer-controlled reactor, 674 

moisture uptake during: effect of vacuum hydration on incidence of 
splits in canned kidney beans, 1501 

objective measurements mg _ during rennet treatment of 
milks by hot wire method, 9 


ition of sweet to greens in relation to, 537 
Feal-time lethality evaluation dung ame flame sterilization of canned 


one microorganisms in apple j ee and cider operations, 33¢ 
Frees. studies on winged bean for, 7 
critical heating point for ‘hn in cans, 836; degradati 
of texture in apples, 1136; effects of leachate accumulation d 
hydration in thermalscrew bl on water and 
texture of navy beans, 782; energy use for milk, 1607; flame 
teurization effect on liquids i in aluminum cans, 1448; heating c 
acteristics of homogeneous milk-based formulas in cans processed 
in agitating retorts, 209; influence of on stability of glutamic acid 
and MSG, 350; optimal nutrient retention of conduction-heated 
canned foods—application of distributed minimum principle, 1312; 
predicting in hydrostatic retorts, 1467; prepara- 
tion of cooked igment, dinitrosyl ferrohemochrome 
from hemin and ante 4 va , 272; quality assessment of ground 
beef patties after infrared in conveyorized tube broiler for Selon 
vice use, 707; rigidity and viscosity changes of croaker actomyosin 
14; Statistical approach to error analysis in, 
lucer for direct measurement of rates of oe during. 

transitions of actomyosin and from 
by ‘heckling, 30 transitions of admixed dur- 
ing hea‘ 


effect on kinetic parameters of milk clotting by chymosin, 602 


protein 
activated carbon and ion treatments for removing lics 
and phytate from peanut ucts, 262 
bovine serum albumin surface activity: relationship between surface 
a, viscoelasticity and foam stability, 15: 
of cocoa seeds, 946 
rative ly to develop standard solubility procedure for food, 


waa to predict bind value constants of sausage, 1564 

crude, in swee toes, 1768 

detm of emulsi properties of by conductivi vity measurements, 
— of beta-lactoglobulin from whey to simulate human tk, 


irradiation of an seeds, 1271 

effect of ination on ra 1200 

effects of microwave heating on solubility, digestibility and metabo- 
lism of soy, 415 

effects of phosphate and NaC] on solubility of meat emulsions, 1010 

effect of phytate on in vitro digestibility, 1080 

= phytate removal and heat on Fe bioavailability from soy diets, 

effect on activity of PPO of mushroom, av- 

extractability of beef myofibrils, 1540 

extra from honey bees: nutritive value, i327 

—— of corn conc: extrusion study, 1257 


of lupin 82 
growth of tolerant fungus S. acidophilum as potential source of, 


pelli of egg yolk LDL in presence of, 


immobilized condensed tannins and their interaction with, 1652 
immunochemical properties of through Mailard reaction: 
beta-lactoglobulin-lactose a systems, 612 
i ric method for whey in milk and buttermilk, 1106 

influence of tannin on P. vulgaris digestibility and quality, 67 

lipid interaction in offal protein isolates: effect of se’ solvents on 
lipid extraction, 1392 

mechanism of polymerization by NaOCl, 1738 

milk, enzymatic proteolysis with B. subtilis neutral protease prepa- 


ration, 1745 
_ ofibrillar: denaturation kinetics in bovine muscle, 1547 


—— between functional and physicochem properties of muscle, 


1034 
ery | of hydrophobicity and net charge to solubility of milk and 
Soy, 

—<_ and stability transitions in meat batters containing soy conc 
lubili ont f phytate-reduced late, 1139 

solubili' ing of pi soy iso 

spherosil-S ion per coda teak for preparing whey conc, 610 

soy: continuous gel formation by extrusion-cooking, 1260 

thermal denaturation: DSmC study of — of ethanol on, 1266 

thermal transitions of starch/fish systems during heating, 20 


‘inase 
sane eens: implication in textural degradation of fish meat gel, 


Pseudomonas fragi 
—- between growth phase and attachment to stainless steel, 
sanitizing and cleaning effects on attachment of to stainless steel, 951 


PSP (paralytic shellfish poisoning) 
application of HPLC for detm of in shellfist, 26 


public health 


effet EDTA on Som of cereus, 661 
ects of processing on toxin leve on om potential 
tortillas from naturally contaminated corn, 34 
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potassium 
powders 
egg: effect of composition on flow props, 1618 
food: comparison of the compaction characteristics of by vibration, tap- 
ping and mechanical eae, 1473 
kinetics of water by, 278 
migration of absorbed food colorants between components (sucrose, 


ovelnation of potentiality and inhibitory effects to identify 

high risk spices for contamination, 

factors affecting enterotoxin ion by thermonuclease positive S. 
faecium JF-100 isolated taeey an infant food, 1513 

toxin production in hard-cooked eggs experimentally inoculated with 
C. botulinum, 969 


from muscle of Bombay duck, 997 
poxygenase in sunflower 
formation by chitin pyrolysis, 1762 


analysis method of fats and oils, 1095 
1762 


wurst, 876 


effects of toasting on canned rice, 340 
in frozen shrimp stored in freezers, 853 
influence of tannin on P. vulgaris protein, 67 
of chicken and noodles in hospital Trodeervvice system, 89 
of color of blackcurrant syrups during prs a 514 
of dry pea as influenced by soak time, soak solution, and cultivar, 238 
tties r in it processing in con 
tube cootiee he foodservice use, 707 
of spice: effect of cryogenic and ambient inding on volatiles, 599 
of steaks: effects of days on feed, fat level and cooking method, 685 
osmotic dehydration > fruit: influence of osmotic agents on drying 
behavior and, 1217 
tomatoes: relationshi between sensory attributes and objective mea- 
of 


radiation 
enumeration of resistant ing bacteria, 268 
: effects on cooking quality and sensory attributes of 
372; effect on of 1271; of 
ted with low doses of 639; of peaches 
sensory evaluation: of oranges treated wi 
eee 1051; of cherries treated with low doses 


detm of antigenicity and of trypsin inhibitory activities in heat or en- 
zyme ovomucoid, 1422 


rasins 
amino acids in, 1507 
moisture transfer properties of, 397 


rapeseed 
effect of acid digestibility, 1 


ration, military 
acceptance of after 24-month’s storage, 178 
ravioli 
agitating retorts, 815 
from soy protein/isolate, 


reconstitution 
factors influencing of peanuts, 232 


damage fo pork liver caused by, 289 
production of weep in packaged beef, 155 


regeneration 
kinetics of betanine, 1115 


rennet 


of milks by hot wire method, 9 
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residues 
of sulfite in Maraschino cherries, 256 


resonance, nuclear magnetic (NMR) 
studies on egg albumin gelation using, 59 


characteristics of milk-based formulas in cans 
of ravioli in brine and in tomato sauce processed 
in agitating, B16 


hydrostatic: product lethality in, 1467 

temp sensor placement errors in institutional size pouches, 192 
See also processing 


reverse osmosis (RO 
of birch sap by, 1330 
solid-li ushroom solids and conc by, 1300 


baking studies with winged bean flour-wheat flour blends, 1672 
com; n of the compaction characteristics of selected food 
y vibration, taj ping and mechanical compression, 1473 
dynamic rheologica’ rties of cake batters made from 
treated and Codbent flours, 1338 
effect of temp on serum viscosity of tomato juice, 1497 
effect of composition on flow properties of egg powders, 1618 
in meat — containing soy protein concentrate and vital wheat 
luten 
mode ~~ milk products, 1611 
of grain legume and effect of hydration time and water level on 


viscosity, 1167 
¢ soya mag = emulsions: upon oil concentration, 440 
it 


suspensions, 11 
carboxylase 
chlorogenic acid on digestibility of from spinach, 1083 
rice 
bran stabilization by extrusion for extraction of edible oil, 361 
chemical treatment and process a ication for producing improved 
quick-cooking, 926 
toasting on quality of canned, 340 
sailed: factors affecting water uptake, 1676 
physicochemical differences between milled whole kernel and milled 


broken, 
_ ic properties of water on as calculated from isotherms, 
changes of croaker actomyosin during thermal gelation, 14 
rinsing 
behavior of deposited layers formed cn membranes in UF, 1726 


ripening 
accelerated: cheddar cheese, 1633 
changes in blue-mold surface cheese from goat’s milk, 545 
changes in fatty acid composition of papaya lipids during, 1092 
comparison — the — constituents from blueberries during, 429 
composition changes em gf fruit at different storage temp, a. 
of in kiwifruit and their changes during, 


persimmon PME: extraction and variation during, 1643 


A 
changes in during development of cocoa seeds, 946 


roe 
proximate and amino acid comp of 18 marine species, 1585 


rosemary 
antioxidant properties of oleoresin in turkey sausage, 1356 


rotenone 
effect on color of pre-rigor muscle, 34 


of higher alcohols and short chain fatty acids 
oc fatty acids and esters of, 264 


saccharin 
sweetness evaluation of, 469 


effect of dyes on growth of, 241 


ces rouxii 
fermentation of soy sauce with immobilized whole cells, 1289 


retort 
agi 
hea’ 
rheology 
changes i ing postharvest handling of 769 
in peas, 
stored at — 18°C, 985 
changes in summer storage onions, 761 
effects of gamma radiation of legumes, 372 
: effect of handling and packaging of frozen whitefish. 1 
R 
: 


salami 
utilization of defatted sesame flour in, 1177 


Salmonella typimurium 


destruction of in turkeys roasted in microwaves, 873 


salt 


distribution and rate of migration of in pork tissue as affected by elec 


stimulation, 492 


tion of in dry-cured hams, 295 
effect of ag oo myoglobin-lipid oxidation indicators in freeze-dried 
meats, 
effect on microbiological, chemical and sensory properties of Chinese 
style dried pork, 1 
effect on quality of breaded catfish patties, 1598 
See also sodium chloride 


salts 


inorganic to treat potato processing wastewater, 1657 


sanitizing 
effect of on attachment of P. fragi to stainless steel, 951 


SAPP (sodium acid 


effect on in 876 


effect on growth in refrigerated uncooked bratwurst, 531 


sauerkraut 
fermenting: HPLC analysis of sugars and mannitol in, 1662 


sausage 
fate of S. aureus in reduced Na fermented, 316 

flavor — —— composition of snack-type food made from pork or 
catfis! 

irradiation of meat for production of, 1007 

measurements of monochromatic visible light cha: _s within using 
laser and fiber optics, 1213 

prediction of bind value constants of ingredients from protein or mois- 
rties of meat emulsions prepared 

struct water les 0} Se em 
with emulsiiied and unemulsified fat, 689 

turkey: antioxidant properties of rosemary oleoresin, 1356 


sealing 


sensory evaluation of beef by, 495 


Scytalidium acidophilum 


growth of as potential source of single-cell protein, 197 

poet induced tendering of turban shell muscle, 981 

a properties of B-glucuronidase from muscle of Bombay 
See also fish; individual species 


seawater 
changes in pollock quality when held in, 985 


SEM (scanning electron microscopy) 


muscle fiber-connective tissue junctions in blue grenadier, 975 
study = alteration in bovine conn tive tissue, 1044 


sensory evaluation 


acceptance of military ration after 24-month’s storage, 178 
aging it index, lysosomal enzyme activities and meat tenderness in mus- 
from elec stimulated bull and steer, 1025 

air drying bacon slices to reduce water activity: an anticlostridial al- 
ternative to Na-nitrite, 862 

assessment of chicken and noodles in hospital foodservice system, 891 

changes _—- components of garlic resulting from gamma irradia- 
tion, 

rization of collagenolytic enzyme fraction from hepatopan- 

creas of prawn, 118 

characterization of low-salt frankfurters produced with enzyme-modi- 
fied MD fowl, 308 

chemical treatment and modification for producing improved 
quick-cooking rice, 

— —— masticatory patterns as related to of meat and meat 
products 

color quality of blackcurrant syrups during storage evaluated by Hunter 
L’, a’, b’ values, 514 

com| n of mean and consensus scores from flavor and texture pro- 

le analysis of selected food products, 647 

comparison of sensory difference testing Paar sag sequential sensi- 
tivity analysis and aspects cf taste adaptation, 1055 

comparison with instrumental texture ao techniques for evalua- 
tion of beef and beef-soy loaves, 153 

computerized procedure for time-intensity measurements, 543 

degree of difference test method in of heterogeneous product types, 511 

a 2 musty odor compounds produced by S. griseus and S. 
odorifer, 


development of deterioration during storage of fish fillets, 990 
ivar, 
effects of beef carcass elec stimulation and HB on display color of un- 
frozen vacuum pac steaks, 881 
to ‘soymilk on tofu, 887 iis, 
ect it firmness parameters on particle size 
a in applesauce of two 744 
ects 


mt on African hey 444 
thickness on palatability of <o 


during h in thermalscrew 
on water absorption and of navy beans, 


of intact pre-rigor muscle, 1021 

effect of weak tenderization on salt absorption, yields, composition 
and ns pean Sans hams produced from packer style and 
skinned green 

effect of storage conditions of dry bean seeds on texture param- 
eters after cooking, 1067 

effects of toasting on quality of canned rice, 340 

ee aae in quality during postharvest handling of peas, 


evaluation of time intensity sensory responses using a personal com- 

puter 

flavor and nutrient egg of sausage ball snack-type food made 
from pork or catfish, 1 

flavor of soluble orange solids produced 
in Flo 

ground beef patties extended with Fe and Zn fortified soy isolate/con- 
centrate or flour, 1556 


has —- an aftertaste? 1510 

individual packaging of apples for shelf life extension, 897 

influence of fruit composition, maturity and mold contamination on 
color and appearance of strawberry wine, 1121 

influence of temp/time on cooking kinetics of potatoes, 459 

lactic acid concentration and microbial spoilage in anaerobically and 
beef, 710 

microbiological ai ife p rties oi ground beef containing 
flour, 

ut: nutrient analysis ‘and utilization, 719 

of bee beef by category scaling, line scaling and magnitude estimation, 495 

b bing cherries treated with low doses of gamma radiation, 1048 
—s treated with low doses of gamma radiation, 639 

treated with low doses of gamma radiation, 1051 

of roast beef texture, 300 

of 13 beef muscles, 869 

on a rank sum test due to Kramer, 1442 

pectinesterase activity, pectin methylation, = texture changes dur- 
Me storage of blanched cucumber slices, 20 

pollock: changes in quality when held in ice, slush-ice, refrigerated 
seawater, and C G,-modified cca seawater, then stored as 
blocks of fillets oy — 18°C, 985 

quality and nutritional c es in shrimp stored in freezers, 853 

quality assessment of gro’ beef patties after infrared heat 

qual a tube broiler food-service use, 7! 
ity of gamma irra oranges, 2 

effects of days on feed, 


voles A field screening method for flat sour spoilage, 1719 

ction of bitterness in grapefruit j juice with B-cyclodextrin polymer 
in continuous-flow process, 1205 

relationship between sensory attributes and objective measurements 

, of est quality of tomatoes, 1242 a 1 fooda, 1707 

role of consumer expectancies in acceptance of nove! 

storage stability of p ginger paste, 

sweetness evaluation of mixtures of fructose with saccharin, aspartame 
or acesulfame, 469 

thermal degradation of texture in apples, 1136 

temp conditioned and elec prada. hot processed pork, 1568 

tricalcium phosphate-soybean oil in fortified cereals to sup- 
press insects, separation, 

turbot by microwave and conventional heating 
me’ 

ing dimensions of flavor characteristics of selected foods, 631 
vine heme iron conc in fortitication of biscuits, 
utilization of defatted sesame flour in —— salami, 1177 
volatile compounds characterizing aroma of oysters, 5 


sesame 
utilization of defatted flour in fermented salami, 1177 
shellfish 


application of HPLC for determination of PSP toxins in, 26 


shelf-life 


of ground beef containing glandless cottonseed flour, 1388 


shrimp 
quality and nutritional changes in frozen breaded stored in wholesale 


simazine 
effect of on elemental content of cowpea seeds, 93 
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e of hydration of cowpea 
effects of internal temperatu 
loin chops, 313 
eff 
sardines 


soy sauce 
fermentation with immobilized whole cells, 1289 


SPC (soy protein conc) 
comparison with extruded corn gluten meal, 1508 


spectrophotometry 
color measurements of meat products by with coherent fiber optics, 30 
fiber 
also analyses; 


SPG (sodium polyphosphate glassy 


effects of reduced levels on protein solubility, stability and pH of meat for preparing whey protein concentrate, 610 
emulsions, 1010 
growth of C. sporogenes and S. 
cooked corned beef made with reduced levels of, 304 “ay tic to B. subtilis, 971 
cooking yields meat with reduced levels, juati contamination effects of identify 
P on binding and properties of re- 000 


bioavailability of iron i 
effects of chlorogenic on digestibility of ribulose bisphosphate car 
sodium hydroxide boxylase from, 1( 
effect on characteristics of reduced Na meat emulsions, 1017 


spoilage 
ium | hlorit flat sour: rapid field screening method, 1719 


stored ground beef, 710 
crosslinking alpha, , casein by, 1738 fe poly: control contvel using 0 comblaation of 
sodium nitrite 


bial effect and di of in S. " 1412 effect on nitrate-N content of potato tubers, 1246 


squash 
tripolyphosphate effect of fertilization, postharvest ing and blanching temp on 
influence on binding and antimicrobial properties of reduced NaCl- drained weight of canned summer, 11 
comminuted meat products, 1379 
stability 
solubility determination of alpha-amylase inhibitors in white and red kidney 
415 orage of dehydrated and soy-fortified fermented meal, 
microwave ti ing sto’ i maize 


icity and net charge of milk and soy proteins, 
and NaCl on of meat emulsions, 1010 


in pp batters containing soy protein concentrate and vital wheat 
ization “a gluten, 160 
effect of organic acids in in vitro of Fe from soy-extended t % ginger paste, 93 
577 of glutamic acid MSG under model conditions: influence of 
physical and technological! factors, 
soy of 3, solutions, 1198 ,4,5,7a-hexahydrobenzolfuran in aqueous buffer 
beef sensory instrumental texture profile solutions, 
caleten cone ty ond tal ——— on winged bean to process full fat flour and determine 
effect of and of acids to solubilize iron shelf-life, 
stabilization 


effect of coconut cream tion to milk texture, of anthocyanins of orange juice, 201 

co co roperties of tofu, 887 = 361 
effect of methionine oxidation on pees oy of, 849 
effect of methionine supplementation on N in infants fed -oats 


formula, 551 aiefiect and saniti 
of microwave on solubility, digestibility and metabo- bate between and to, 959 

ism of protein, 
effect of organic acids in in vitro solubilization of Fe from an extended Staphylococcus 

meat patty, 577 antienicrobial effect effect and disappearance of NaNO, in cultures, 1412 
effect of phytate rem removal and heat on iron bioavailability from protein- destruction of in turkeys roasted in microwaves, 873 

iets. fate of i - reduced Na fermented sausage, 316 

in vivo and in vitro Tainan of antinutritional factors in, ae growth of at different —_—— in cooked corned beef made with 
isolate/concentrate and flour, Fe and Zn fortified: se: reduced levels of NaCl, 304 

istics, values and cooking properties of eon Bee po 


1556 starch 
lactic fermentation of for use in imitation cream cheese products, 325 interaction of NaCl with in freeze-dried mixtures as shown by water 
proteins: continuous formation by HTST extrusion cooking, 1260 sorption, 825 
relationship of hydrophobicity and net c! to solubility of, 486 kinetics of gelatinization in potato, 657 
rheology and stability transitions in meat batters containing protein thermal transitions of /fish protein systems heating, 20 
concentrate and wheat gluten, 160 wheat: degradation in a single-screw coe oe og 1 
rheological behavior of oil-water emulsions: dependence upon oil con- 
protein/isolate: effects of various ag oy on formation, hard- approach to error analysis in thermal process calculations, 1110 
ness and solubility of heat-induced gels, 1278 com) mo of mean and concensus scores from flavor and texture pro- 
a and foaming properties of phytate- te-reduced protein isolate, le ai — of selected food products, 647 
degree of difference test method in sensory evaluation of heterogeneous 
eorage © tability of dehydrated and -fortified fermented maize meal, product types, 511 
descriptive ey assessment of tee by category scaling, line 
te Gating scaling and magnitude estimation, 495 
aration, response transformation, 523 


steam 

lect of gamma irradiation of seeds, 1271 heating of alfalfa juice in heat exchangers, 802 
study om effet of ethanl on thermal denaturation of globulins, 
1266 stem bromelain 


hulls as an iron source for bread enrichment, 1275 nature of treatments on the aggregation and gelation of soybean 
nature of stem ~~ > treatments on aggregation and gelation of tein, 1283 - ind 
protein, 
sterilization, flame 
and lethality evaluation during of canned foods, 808 
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soaking 
pea canning quality as influenced by, 238 ee 
aids, ash, and minerals of lima beans, 1191 
studies on winged bean to process full fat flour and determine shelf- 
life stability, 773 
sodium 
effects of Na hydroxide and phosphates on characteristics of reduced 
meat emulsions, 1017 
: fate of S. aureus in reduced fermented sausage, 316 
heating rates and Instron measurements for turkey batters with salts 
of nitrite, chloride and phosphate, 573 
in commercial bread, 365 
7 | 


convective heat transfer to canned liquid foods in, 150 


acceptance of mili’ ration after 24-months, 178 
changes in quality when held in ice, slush-ice, refrigerated seawater, 
i ee refrigerated seawater, then held at — 18°C, 985 
choestery inoleate oxidation in freeze-dried model and beef systems, 


color quality of black currant es during, 514 ‘oie 

composition changes in during ripening, 

Suneee to pork liver caused by. 289 

"alta, 990. botulinal toxin cal sensory deterioration during of fish 
ts. 


ifted on compressibility of baked goods, 


effet of condition of dry bean seeds on texture profile parameters ate 

cooking, 

effects of gamma irradiation dose and timing of treatment after harvest 
on pm lic bulbs, 379 

eg illard reaction products on stability of minced herring in, 


effect of on tin content of single strength oe grapefruit juice, 333 
effects of oxygen absorber ee bee ture on w3 polyunsaturated fatty 
acids of sardine oil during, 
of sprout inhibitor i isopro’ y1-N(3-chloropheny])-carbamate on to- 
tal glycoalkaloid content of potatoes, 258 
effect of time on yw peg chemical and sensory properties of 
Chinese style dried pork, 1 
. effect on nutrient composition of fiddlehead greens, —~ 
finite element analysis of moisture diffusion in foods, 392 
for alfalfa sprouts in foodservice systems, 188 
formulation of pasteurized restructured beef product, 693 
influence on stability of glutamic acid and MSG. 350 
¢ acid cone and mi spoilage in 
life of frozen hake, 723 
low temp of apples: mitochondrial prope: eae ae Os 1227 
microbial — of lamb carcasses in = hed with N or filled with 


CO,, 48; 
modeling of microbial growth in refri; packaged beef, 1 
of morwong combination of phe K-sorbate and at 


optimization of freezing —?— on mackerel and amberfish for man- 
ufacturing minced fish, 7 
packaging of apples for shell I life extension, 897 
pectinesterase activity, pectin methylation, and texture changes dur- 
ing of cucumber s ices, 201 
potatoes in clamps: changes i in composition, 1254 
production of weep in aoe refrigerated beef, 155 
quality and nutritiona ——! in shrimp in freezers, 853 
reduction in phytic acid levels in soybeans during of iempeh, 260 
sensory and chemical characteristics of pork chops as affected by, 478 
ife extension o yy pac’ ing, 5 
— studies on wi! _ to process fall fat flour and determine 
f life stability, 
stability of fermented maize meal, 182 


stability of inger 
refri; irigerated taal stability 1 


— of V. cholerae during in stiellyy contaminated seafoods, 

m.. pe a to evaluate changes in quality during postharvest 
handling of peas, 769 

studied by DSC, 10 


STPP (sodium tripol ) 
effect on bacterial growth in refrigerated uncooked bratwurst, 531 
effect on C. sporogenes in bratwurst, 876 


strawberry 
influence of composition, maturity and mold contamination on color 
and appearance of wine, 1121 


faecium 
nuclease itive: factors aff enterotoxin luction 
JF-100 fsolated fi from an infant food 13 


——s of musty odor compounds produced by, 132 


odorifer 
tion of musty odor compounds produced by, 132 


stress 
behavior of formed fish product under, 589 


sugar 
analysis and characterization of cane impurities, 823 
on chemical and sensory properties of Chinese 
style dried pork, 1 
HPLG determination of in sweet potatoes, 1189 
HPLC of in cabbage and fermenting sauerkraut, 1662 
identification of in birch sap, 266 


sugar beet 
extraction and characterization of pectins from puip, 1499 


“ace of bagasse a hydrolysate to xylitol by hydro- 
lysate-acclimatized yeast. 


lamide 
effect of on TBA values of cured meats, 274 


sulfite 
residues in Maraschino cherries, 255 
sulfur 
containing neutra! volatile components of Cruciferae, 847 


dioxide 
and storage of dried apples, 1649 


sunflower 
purification and properties of lipoxygenase in germinating seeds, 88 


supplementation 


surimi 


croaker: gel stre during hea’ with white - WPC, 1595 
development of red hake, 32 
ftom croaker studied by DSC, 10 


sweetness 
a of mixtures of fructose with saccharin, aspartame or ace- 
sulfame 
has aspartame an aftertaste? 1510 


syrup 
color quality of blackcurrant during storage, 514 


T 


tallow 

corn oil blends: physical and chemical properties of interesterified, 1770 
tannase 

characterization of activity on tea extracts, 1126 


evalustion of vanillin assay for analysis of dry beans, 905 
grape jilized condensed and interaction with prote’ 1652 
Cine of on P. vulgaris protein digestibility and quality, 67 


taste 
comparison of sensory difference testing procedures: aspects of adap- 
tation, 1055 
See also sensory evaluation 


TBA (thiobarbituric acid) 

effect of albumen on of comminu' 270 
effect of sulfanilamide on of cured meats, 

in chicken fat and unsaturated fatty mee 181 


indicators in freeze-dried meat, 1748 


tea 
characterization of tannase activity on extracts, 1126 
phytate aul thee O08 


TEF (Eragrostis tef) 
involvement of lactic acid bacteria in fermentation of, 800 


television image analysis 
determination of collagen, elastin and bone content in meat products 
using, 


temperature 
— in lysine loss reaction rate in fish flour due to water activity 
change induced by shift in, 582 
changes in connective tissue histology in freeze-thaw cycled and re- 
frigerated pork liver, 1484 
coagulation test for cooked meat: effect on sample preparation method, 


1179 
effect of boning on distribution of curing i ients in, 884 
effects of low on color of intact pre-rigor roy na : 
effects of on fatty acids of sardine oil bop bree 
effect of on MSI and water activity shift of deh: eed foods, 385 
effect of on tin content of single stren; it juice, 333 
effect on drained weight of canned summer send ay ti96 
effect on serum viscosity of tomato j juice, 149 
— of hemagglutinating activity of low-cooked kidney beans, 


growth of C sporogenes and S. aureus at varying, in cooked corned 


influence on growth of A. hydrophilia, 1417 
influence on stability -" glutamic acid and MSG, 350 
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senscr placement errors in institutional size retort 
storage: effect on composition changes in mango fruit, 1646 


in phytic aid levels in soybeans during production, storage 
and frying, 


heat-induced of turban shell muscle, 981 


effect of on salt absorption, yields, composition and palatability of dry 
cured hams, 295 


effects of antemortem injected crude papain in chicken muscle, 1370 
in muscles from elec stimulated bull and steer, 1025 


tension, interfacial 
of commercial vegetable oils with water, 1201 


on a rank sum test due to Kramer, 1442 
also analyses; 


blancher on water 


cooki 
lipid protein in offal ‘in isolates: effect of several sol- 
profile technique eT with sensory lua’ beef 
beef-soy 
tion in 1136 
See sensory uation 


thawing 
effect of rate on exudate production of frozen beef, 697 
analysis of: enthalpy and ific heat, 1158 
of ten and ollier diagram, 1163 


in situ determination venburg- apparent 

heat transfer, 1453 

of freezing and thawing of foods: eet eee, 1158; ice 
nau and Mollier diagram, 1 

of water-egg powders interaction, 1615 

properties of water on rice as cale from isotherms, 101 

thermal analysis of the freezing of ice cream brickettes by the finite 
element method, 1463 

thermal conductivity of liquid foods by thermal comparator method, 


tin 


toasting 
effects of on quality of canned rice, 340 


tocopherol 
metabolites of Eurotium species, their antioxidative properties and 


synergism with, 1742 
screening of Eurotium for synergists of, 1747 


tofu 
effect of coconut cream addition to soymilk on composition, texture, 
and sensory properties of, 887 


tomato 
heat recovery and exergy balance in a paste plant, 934 
<n of ravioli in sauce processed in agitating re- 


ing operation, 254 
ids measured by laser instrumen- 
tation, 1495 
postharvest quality: ape between sensory attributes and ob- 
jective measurements of, 1242 
; new serum separation measurement, 1493 


tortillas 
effects of ond om potential of 
turally contaminated corn, 34 
hea, thermal ivity, density thermal diffusivity of 


Torulopsis versatilis 
fermentation of soy sauce with immobilized whole cells, 1289 
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toxicology 

application of HPLC for determination of PSP toxins in shellfish, 26 

development of botulinal toxin and sensory deterioration during stor- 
age of vacuum and modified atmosphere packaged fish fillets, 990 

effects of peetene on aflatoxin levels and on mutagenic potential of 
tortillas made from naturally contaminated corn, 347 

—— of substrate potentiality and inhibito effects to identify 

spices for aflatoxin contamination, 376 

affecting enterotoxin roduction by positive S. 
faecium JF-100 isolated from an infant food, 1513 

inhibition of C. botulinum i Yy model acidified food systems, 966 

of fermentation of castor oil seeds for ogiri production, 1758 

toxin production by C. botulinum in model acidified systems, 961 

toxin production in hard-cooked eggs experimentally inoculated with 
C. botulinum, 969 


for direct measurement of rates of lethality during thermal processing 
of foods, 223 


lpi oxidation indicators in freeze-dried meat, 1748 


chemical composition and nutritive value of, 450 


trypsin 
inhibitory activity in heat or enzyme denatured ovomucoid: determi- 
nation by radioimmunoassay, 1422 
in vivo and in vitro assessment of in ge e soy, 418 
isolation and heat stability in amaranth, 151 


pyrophosphate) 
fect on — growth in refrigerated uncooked bratwurst, 531 
be on C. sporogenes in bratwurst, 876 
effects on meat emulsion characteristics, 1014 


sensory evaluation, 172 


turkey 
destruction of pathogenic bacteria in roasted by microwaves, 873 
heating rates fm Instron measurements for batters with sodium salts 
of nitrite, chloride and phosphate, 573 
See also poultry 


evaluation as a high risk spice for aflatoxin contamination, 376 
moisture transfer properties of, 397 
U 


ultrafiltration (UF) 
analysis and characterization of cane sugar impurities, 
rinsing behavior of deposited layers formed on cross aethca 1726 


natural occurrence in fruits and vegetables, 1655 
Vv 


vacuum 
development of botulinal toxin and sensory deterioration stor- 
age of packaged fish fillets, 990 me — 
effects of beef carcass elec stimulation and hot boning on display color 
of packaged steaks, 88 
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